
ZUPPA LA BELLA DI SAN MARZANO (VGA I GFA)
San Marzano tomato soup with burrata mozzarella,

pesto & sea salt focaccia

PANCETTA DI MAIALE (GF)
Honey glazed crispy pork belly with apple & chilli sauce

STARTER OR MAIN 

ARANCINI AI FUNGHI (V)
Wild mushrooms & truffle crispy arancini with Parmesan mayo dip 

UOVA DI ANATRA E SALMONE (GF)
Poached duck egg, smoked salmon & Hollandaise sauce 

BRUSCHETTA AI GAMBERONI (GFA)
Sautéed tiger prawns with garlic & chilli butter sauce 

 CAPRESE DI BUFALA (V I GFA)
Fior di latte mozzarella, basil, tomatoes, 

olive oil & oregano with rosemary & sea salt focaccia 

FRITTO DI SCAMPI AL LIMONE 
Golden fried panko coated scampi, green chilli, 

spring onion with basil & lemon mayo 

PROSCIUTTO DI PARMA (GFA)
Dry cured Parma ham, creamy stracciatella cheese  

with rosemary & sea salt focaccia 

VERDURE GRIGLIATE (VG I GFA)
 Grilled courgettes, aubergines and red peppers marinated 
with olive oil & balsamic vinegar with rustic bread & hummus  

RAVIOLI CARBONARA
Parmesan filled ravioli, crispy pancetta bacon, 

cream, egg yolk, pecorino cheese & black pepper 
STARTER OR MAIN

PARMIGIANA DI MELANZANE (V) 
Baked aubergines, tomato & basil sauce, 

smoked mozzarella & Parmesan

INSALATA VIOLETTA (VGA I GF)
Goat’s cheese, beetroot, endive & romaine lettuce,  
pears, toasted almonds & balsamic olive oil dressing 

STARTER OR MAIN 

CHEESECAKE AI FRUTTI ROSSI 
White chocolate cheesecake, red berries sauce, 

biscuit base & whipping cream 

TORTINO AL CIOCCOLATO (V)

Hot rich dark chocolate sponge pudding, 
caramel ice cream & chocolate sauce 

CRÈME BRÛLÉE (V I GFA)

Madagascan vanilla crème brûlée
& cantuccini almond biscuit

COPPA DI GELATO AL CAFFÉ (VGA I GFA)

Fior di panna & vanilla ice cream, shot of hot espresso, 
cantuccini almond biscuits, whipping cream 

& sprinkle of cocoa powder

Antipasti

MANZO ALLE VERDURE (GF)

Roast Angus beef (served pink) 
with grilled vegetables salsa & rocket leaves 

SPIEDINO DI AGNELLO (GF)

Grilled lamb skewer (served pink) with red onions,  
courgettes, peppers, minted yogurt dip & roasting jus 

COZZE AL VINO BIANCO (GFA) 
Sautéed mussels with garlic, butter,  

white wine & parsley sauce with artisan bread 

ORATA ALLA SICILIANA 
Sea bream fillet on a bed of vegetable caponata 

with salmoriglio dressing

INSALATA NIZZARDA (GF)

Seared tuna (served pink), baby gem lettuce, tomatoes,  
green beans, free range egg, lemon olive oil 

BURGER DI POLLO 
Grilled chicken breast burger, glazed dolcelatte cheese, 

smoked crispy bacon & gourmet burger bun 

TAGLIATELLE AL PESTO (GFA) 
Ribbon shaped egg pasta, basil pesto, 

sautéed spicy tiger prawns 

RISOTTO AL SALMONE (GFA)

Carnaroli rice with roast salmon, seafood bisque,
garden peas & crème fraîche 

PENNETTE ALL’ARRABBIATA (VG I GFA)

Garlic, chilli & parsley in spicy San Marzano tomato sugo 

PIZZA AL TARTUFO E FUNGHI (VG)

Cream of mushrooms & truffle, caramelised onions, 
vegan mozzarella, thyme, truffle oil 

PIZZA BUFALINA (V)

Fior di latte & Buffalo mozzarella pearls, 
with San Marzano tomato, basil & Parmesan shavings

ALL £4 EACH

Skin-on fries (GFA) | Steamed seasonal vegetables (GF)

Spinach sautéed in garlic olive oil & light chilli (GF)

Plum & cherry tomato, red onion & basil olive oil (GF) 

Mixed salad (GF)

Piatti Principali

Contorni

Pasticceria & Gelateria

(V) - VEGETARIAN   (VA) - VEGETARIAN ADAPTABLE
(VGA) - VEGAN ADAPTABLE   (GFA) - GLUTEN FREE ADAPTABLE
If ordering GFA or VGA dishes please make this aware to your waiter. 

WE ARE UNABLE TO GUARANTEE THE ABSENCE OF ALLERGENS 
IN OUR MENU ITEMS. PLEASE ENQUIRE WITH MANAGEMENT

Caffè, Tè & Infusi
ESPRESSO  £3

DOUBLE ESPRESSO   £3.5

AMERICANO £3.5

CAFFE LATTE  £3.5

CAPPUCCINO  £3.5 

CORTADO £3.5

HOT CHOCOLATE £4.5

ENGLISH BREAKFAST £3.5

EARL GREY £3.5

GREEN TEA £3.5

FRESH MINT / PEPPERMINT £3.5

Decaf Coffees, Teas  & Milk Alternatives available on request.
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Gift Vouchers
Bibis Gift Vouchers make the perfect gift!

Please enquire with a member of our reception 
for more information

SELEZIONE DI PASTICCINI E BISCOTTI £3.5PP

Italian biscuits & chocolate truffles

That’s Amore Menu
2 COURSES - £20  ·   3 COURSES - £25


